From Cheflist:

Ideas for Halloween

When carving the pumpkin, cut the bottom out instead of the top.  Then you can easily place the candle in and set the pumpkin on top of it.  Don't forget to make a chimney though for the smoke to come out on the "lid".

Sprinkle Cinnamon and nutmeg all over the inside of your pumpkin.  When the candle is lit, it will smell like pumpkin pie.  

When your pumpkin starts to look a little shriveled, place the ENTIRE 

pumpkin into a sink or bucket of warm water.  After an hour or so it will expand back and look fresh!  You can enjoy your pumpkin longer.

Use 

· Crinkle Cutter to cut the bottom off.

· Zester-Scorer to score "hair" that will show when pumpkin is lit.

· V-Shaped Cutter for eyes & teeth.

· Corer for round eyes or chimney to let the smoke out.

Use the corer to remove the "hole" from simple refrigerated buttermilk 

biscuits, drop into hot oil in Stir-Fry skillet, cover with cinnamon/sugar 

from the Flour/Sugar Shaker.

Batter Bowl makes a pumpkin cake; or turns Barbie into a Witch

For safer popcorn balls w/ no hard kernels, place non-stick cooling rack 

over your popcorn bowl, invert & shake--the unpopped kernels drop out.

Chop leftover Halloween candy with Food Chopper and store in freezer--  

great additions to muffins, cakes, and icings for kids of all ages.

At my Halloween theme shows--which you must ask permission to do because as we know, not everyone observes Halloween--I made cool veggie pizza with carrots, orange bell peppers, black olives and black beans.  All orange and black.  My complementary was pumpkin gems--on which I piped one star each from the EAD and added seasonal sprinkles.  One Recipe of Pumpkin gems makes around 100!  Put them in the freezer and take one per confirmed guest.  Serve on Simple Additions

Take an orange bell pepper and the V-shaped cutter and made a mini jack-o-

lantern out of it. Carve it just like a pumpkin. Use a tea candle on the

inside.  You can ask your hostess to buy the pepper and you supply the candle.

Use the Wedger for “Apple Smiles”.  Spread one side of the apple wedge with peanut butter.  Place mini-marshmallows standing up on peanut butter.  Spread another wedge with peanut butter and place on stop of marshmallows.

Make spiders with chocolate cupcakes baked in mini-muffin pan.  Slice top off.  Spread icing on bottom half.  Lay licorice whips across for legs.  Put top on and ice.  Put on 2 red hots for eyes.  Or make cats as above using licorice for whiskers.

Make a giant pumpkin dessert cookie.  Bake cookie “pizza”.  Tint icing orange and decorate with candy corn or chocolate kisses.  Grate nuts with cheese grater for shading.

Make Spider Web Pumpkin Flan Cake.  Bake a spice cake mix and fill with the following: 30 large marshmallows, melted with ¼ c. milk.  Add 16 oz canned pumpkin, ½ t cinnamon, ¼ t ginger, ¼ t salt and 3 cups cool whip.  Pipe a spider web using chocolate ice cream topping and add a plastic spider.

Make Pumpkin Gems with the mini-muffin pan.  Mix yellow cake mix with 3 eggs, ½ c oil, 1 t baking soda, 2 t cinnamon and 20 oz canned pumpkin.  Bake 15 minutes at 350.  Cool, then frost with Cream Cheese Frosting: 3 oz softened cream cheese, ¾ cup butter, softened; ½ t vanilla, 1 T milk and 2 c powdered sugar.  Cream butter and cream cheese.  Beat in vanilla and milk.  Gradually add powdered sugar until frosting is desired consistency.  Use flower tip on decorator. 
















